FOOD  MANUFAQURE 

INDEX  TO  VOLUME  XXVI 

JANUARY  TO  DECEMBER,  1951 


SUBJECT  INDEX 

Editodal  CommaaU  are  indicated  by  (Ed.). 

Enquiriea  (Informatioa  and  Advice)  are  indicated  by  (Baq.). 

Notaa  and  very  brief  articles  are  indicated  by  (N.). 

Book  Reviews  are  indicated  by  (Book). 

Cotiespoodenca  is  indicated  bv  (Cotr.). 

References  to  full-len(tb  articles  are  indicated  by  simple  page  numbers. 


Acid: 

in  the  U.S.A.,  Citric  (Ed.),  133 
Synthesised,  Linoleic  (Ed.),  304 
Acidity,  Apple  Storage  and  (Ed.),  388 
Administration,  Food  (Book),  406 
Agene  Problem,  The  (Ed.),  175 
Agricultural  Research,  Progress  in  (Book), 
104 

Agriculture,  Research  in  (N.),  12 
Air  Conditioning  for  Confectionery  Pro¬ 
cessing,  231 
Algae : 

as  a  Food  Source  (Ed.),  426 
for  Food  (Ed.),  302 
Alimentary  Pastes  (Book),  185 
Alkyl  Gallates  as  Antioxidants,  The 
Higher,  gg 

Aluminium  Package  Shortage  (Ed.),  43 
America  is  Fed,  How  (Book),  408 
American : 

Discusses  the  British  Loaf  (Ed.),  388 
Packaging,  British  Views  on,  62 
V.  British  Methods  (Ed.),  259 
America’s  New  Citrus  Juice  Plant,  471 
Analysis: 

Food  (Book),  H3 

Milk  and  Dairy  inducts  (Book),  183 
of  a  Salesman  (Ed.),  343 
of  Oils  and  Fats,  The  (Book),  28 
Analytical  Chemistry  in  the  Midlands 
(Ed.),  176 
Animal: 

Feeding  (Book),  329 
Foods,  V’egetable  versus,  132 
Antibiotics: 

and  Growth  (Ed.),  47 
and  Nutrition  (Ed.),  303 
in  Preserving  Food  (Ed.),  386 
in  Processed  Foods  (Ed.),  260 
Antioxidants,  The  Higher  Alkyl  Gallates 
as,  99 
Apple: 

Juice  Concentrate,  Frozen,  443 
Storage  and  Acidity  (Ed.),  388 
Apples: 

All  about  (Book),  190 
Dehydrofrozen  (N.),  141 
Toffee  (Enq.),  463 
Apricot  By-products  (N.),  148 
Arsenic: 

After-dinner  (Ed.),  3 
in  Foods  (N.),  483 

Artificial  and  Synthetic  Cream,  Standards 
for,  266 
Aseptic: 

Can  Filling  and  Sealing  (Ed.),  i 
Canning  (N.),  410 
Assay,  Vitamin  (Book),  433 
Australia — Britain’s  Vineyard,  237 
Australian  Food  Production  (Ed.),  344 
Automatic  Control  (Book),  478 

Bacon : 

and  Pigs,  Irish  (Ed.),  239 
Smoking  Technique,  An  Improved, 
187 

Bakers’  Piping  Jelly  (Enq.),  43 
Bakery: 

A  Dirty  (Ed.),  344 
Management,  Modern  (Book),  13 1 
Olympia  1931,  476 
Research,  British  (Ed.),  383 
Students,  Microbiology  for  (Book),  142 
Baking: 

Industry,  The,  226 
Night  (Ed.),  468 


Batter  Flour  Mixture  (Enq.),  299 
B.B.I.R.A.  Extends  Research  Facilities, 
407 

Beverage,  Front-line  (Ed.),  303 
Biscuit  Industry,  British  Cake  and,  493 
I  Boiled  Sugar  Go^s  (Enq.),  237 
Book  Reviews: 

Advances  in  Agronomy,  Vol.  II,  104 
Advances  in  Food  Research,  432 
Apples  and  Apple  Products,  190 
Applied  Mycology  and  Bacteriology, 
104 

Bibliographical  Survey  of  the  ITevelop- 
ment  and  Use  of  Substitute  Mater¬ 
ials  for  Non-ferrous  Metals  and 
Alloy  Steels  in  Germany,  A,  372 
By-products  from  Milk,  196 
Canned  Foods  in  Human  Nutrition, 

279 

Chemical  Formulary,  The,  334 
Chemical  Senses,  The,  477 
.  Chemistry  and  Industry  of  Starch, 

240 

I  Commercial  Fruit  and  Vegetable 

Products,  131 

Commercial  Methods  of  Testing  Milk 
and  Milk  Products,  183 
Condensation  of  Water  on  Refriger¬ 
ated  Surfaces,  The,  406 
I  Elements  of  Animal  Nutrition,  329 

Flour  Milling,  131 

Food  and  Drugs  Administration,  406 
Food  Composition  Tables  for  Inter¬ 
national  Use,  28 
Food  Marketing,  408 
Four  Thousand  Million  Mouths,  474 
Fruit,  223 

Fundamentals  of  Automatic  Control, 

I  478 

I  Good  Food  .'Xgain,  18 

I  Good  Food  Guide,  The,  410 

Grape  Growing  and  Wine  Making,  487 
I  Handling  of  Meat  in  Small  Refriger¬ 
ators,  The,  284 
History  of  Sugar,  The,  336 
I  How  to  Appeal  against  Tax  Assess¬ 
ments,  189 

i  Industrie  Chemistry  of  Fats  and 

Waxes,  The,  196 
Letterwriting,  313 
Macaroni  Products,  183 
Marine  Products  of  Commerce,  442 
I  Meat  Technology,  487 

Medical  Botany,  486 
Methods  in  Food  Analysis  Applied  to 
Plant  Products,  113 
Methods  of  Vitamin  .Assay,  433 
Microbiology  for  Bakery  and  Con¬ 
fectionery  Students,  142 
Microbiology  of  Wine,  232 
Modem  Management  for  Bakers  and 
Confectioners:  Book  II,  Flour 
Confectionery,  13 1 

Oils,  Fats,  and  Fatty  Foods — Their 
Practical  Examination,  28 
Packaging  in  Germany  during  the 
Period  1939-1943,  61 
Pektine  unit  ihre  Verwendung,  Die 
(The  Pectins  and  their  Utilisation), 
191 

Pest  Control  in  Gemiany  during  the 
Period  I939-I945i  495 
Practice  and  Science  of  Breadmaking, 
The,  348 

Practice  of  Sanitation,  The,  479 
Primer  on  Breadmaking,  A,  230 


Food  Manufacture — December^  1951 


Book  Reviews  (continued): 

Principles  of  Fmit  Preservation,  487 
Productivity  Team  Report  on  the  Hop 
Industry,  437 

Protein  and  Amino  Acid  Require¬ 
ments  of  Mammals,  189 
Repertoire  des  Industries  Alimentaires 
(Directory  of  the  Food  Industries), 

52 

Report  of  the  Interdepartmental 
Committee  on  .Meat  Inspection,  268 
Self-service  in  Britain,  no 
Some  Aspects  of  Food  Refrigeration 
and  Freezing,  160 

Suppen,  Sossen,  iViirxen,  und  Briik- 
erxeugnisse  (Soups,  Broths,  Hydro¬ 
lysed  Protein  Preparations,  and 
Meat  Concentrates),  rn 
Teaching  Better  Nutrition,  374 
Technology  for  Sugar  Refinery 
Workers,  336 

Tecnologia  de  los  Aceites  V’egetales  con 
Especial  Referenda  al  Aceite  de 
Oltva  (Technology  of  Vegetable  Oils 
with  special  reference  to  Olive  Oil), 
433 

Torry  Research  Station  Controlled 
Fish-smoking  Kiln,  The,  27 
V’egetable  Oils  and  Oilseeds,  138 
Vinegar  Products,  27 
W’ork  of  FAO,  1949-30,  97 
World  Economic  Report,  1949-30, 

391 

Your  Factory  and  the  Law,  396 
Botany,  Nutrition,  and  Technology  (Book), 
486 

Bottled  Fruits  (Enq.),  303 
Branch  Factories  in  the  Commonwealth 
(Ed.),  218 
Bread : 

for  Diabetics  (Enq.),  237 
Staling  Investigations  (Ed.),  261 
Breadmaking: 

Practical  (Book),  348 
Simplified  (Book),  230 
Brine,  Spiced  (Enq.),  213 
Britain,  Good  Food  in  (Book),  410 
British : 

Bakery  Research  (Ed.),  383 
Cake  and  Biscuit  Industry,  493 
Electronic  Sterilisation  (Ed.),  217 
Food  Research  (Ed.),  423 
Larder,  Ireland  and  the  (Ed.),  91 
Loaf,  American  Discusses  the  (Ed.), 
388 

Methods,  American  v.  (Ed.),  239 
Packaging  Research,  Progress  in  (N.), 
64 

Views  on  American  Packaging,  6a 
Viticulture  (Book),  487 
Butchers: 

Refrigeration  for  (Book),  284 
Technology  for  (Blook),  487 
Butter: 

Cream,  Chocolate  (Enq.),  341 
Production,  Continuous,  103 
By-products: 

Apricot  (N.),  148 
Milk  (Book),  196 

Cake  and  Biscuit  Industry,  British,  493 

Calves’  Foot  Jelly  (Enq.),  463 

Can: 

Filling  and  Sealing,  Aseptic  (Ed.),  i 
The  Empty  Tin  (Ed.),  261 
The  Tinless  (Ed.),  303 


505 


Canned : 

Fish  Cakes  (N.),  325 
Foods  and  the  Defence  Programme 
(Ed.),  90 

Goods,  Food  Value  of  (Book),  279 
Goods,  Measuring  Vacuum  in,  400 
Meats,  Dielectric  Processing  of  (Hd.), 

346 

Canneries: 

Lighting  in,  361 
to  Close  (Ed.),  48 
Canning: 

Aseptic  (N.),  410 

Convention,  Second  International,  480 
Industry,  Kenya’s,  31 
Infra-red  Rays  in  Fish,  137 
Sardine  (N.),  395 

Scientists  meet  in  Paris  (Ed.),  467 
Tuna  (N.),  475 
Caries,  Food  and  (Ed.),  178 
Catering  Hygiene  (Ed.),  89 
Centenary  Salute,  Wakley  of  the  Lancet, 
A,  183 

Cheese,  Processed  (Enq.),  131 
Chemical: 

Compounding  (Book),  354 
Senses,  The  (Book),  477 
Chemicals: 

from  Seaweed,  New  (N.),  142 
in  Food  (Ed.),  90, 134,  343, 427 
in  Food,  The  Use  of.  Part  I,  402; 

Part  II,  434 
plus  Ice  (Ed.),  220 
Chemist : 

Microbiology  and  the  (Book),  104 
The  Tools  of  the  Food,  Part  I,  269; 
Part  II,  319 

Chemistry  in  the  Midlands,  Analytical 
(Ed.),  176 

Cheshire,  The  Salt  Pans  of,  221 
Chicken,  Flavour  (Ed.),  344 
Chocolate  Butter  Cream  (Enq.),  341 
Chocolate-coated  Drag^s  (Enq.),  383 
Chromatography  in  the  Sugar  Industry 
(N.),  191 
Cider: 

Crisis,  1950,  The  (Corr.),  8 
Sampling  Day  at  Long  Ashton  (N.), 
284 

Citric  Acid  in  the  U.S.A.  (Ed.),  133 
Citrus : 

Juice  Plant,  America’s  New,  471 
Pectin  Jellies  (Enq.),  215 
Clarification  of  Wines  and  Vinegars  (N.), 
265 

Coconuts,  Nice  Milky  (Ed.),  217 
Coffee: 

A  Good  Cup  of  (Ed.),  220 
Mixtures,  Fish  Cakes  and,  327 
Cold  Storage  of  Lobsters,  The  Freezing 
and,  23 

College  of  Food,  National  (N.),  112 
Colour  and  Taste  of  Tomato  Pur6e  (Ed.), 

48 

Commonwealth,  Branch  Factories  in  the 
(Ed.),  218 
Companies,  New: 

44,  88,  132,  174,  216,  258,  300,  342, 
384,  424,  466,  504 

Composition  Tables,  Food  (Book),  28 
Compounding,  Chemical  (Book),  354 
Concentrate,  Frozen  Apple  Juice,  443 
Condensation  on  Refrigerated  Suidaces 
(Book),  406 
Confectionery : 

Industry,  The,  93 

Processing,  Air  Conditioning  for,  231 
Consumer  Taste  (Ed.),  91 
Container  Recovery  (Ed.),  259 
Continental  Liqueurs  (Enq.),  299 
Continuous  Butter  Production,  105 
Control: 

Automatic  (Book),  478 
in  Germany,  Pest  (Book),  495 
of  Food  Products,  X-ray  (Ed.),  262 
of  Industry,  Government  (Ed.),  2 
Problems  in  Fowl  Pest  (£d.),  219 
Controls  in  Great  Britain,  Food,  Part  I, 
321;  Part  II,  349;  Part  III,  393;  Part 
IV,  484 

Cooked  Meat  Production,  Sausage  and,  305 
Cooking  Fat  (Enq.),  465 
Copper  in  Fo^s  (N.),  41 1 
Corned  Whalemeat  (N.j,  358 
Correspondence : 

8,  52,  182,  396 

Cottonseed,  Plant  for  Fractionation  of  (N.), 
326 

Cream : 

Chocolate  Butter  (Enq.),  341 


Cream  (continued): 

Standards  for,  149 

Standards  for  Artificial  and  Synthetic, 
266 

Dairy : 

Industry,  Education  in  the  (Ed.),  469 
Products  Analysis,  Milk  and  (Book), 
185 

Deep  Freeze  Plant,  From  Transport  Depot 
to,  179 

Dehydrofrozen  Apples  (N.),  141 
Dessert  Figs  (Enq.),  341 
Detergent  Strength,  The  Measurement  of. 
Part  1, 13;  Part  II,  53 
Diabetics,  Bread  for  (Enq.),  257 
Dielectric  Processing  of  Canned  Meats 
(Ed.),  346 

Diets,  Low  Sodium  (Ed.),  217 
Dough  Retardation  (Ed.),  387 
Dragees,  Chocolate-coated  (Enq.),  383 
Drying: 

in  Hop  Kilns,  Fruit  (N.),  285 
of  Foodstuffs,  Freeze,  389 
Dutch  Research  on  Whey  Ftoteins,  355 

Easter  Eggs,  103 

Economy,  World  (Book),  391 

Education: 

in  Nutrition  (Book),  374 
in  the  Dairy  Industry  (Ed.),  469 
Eggs,  Easter,  103 

Electrical  Properties  of  Food  at  High 
Frequencies,  The,  156 
Electricity  and  Productivity  (Ed.),  47 
Electronic: 

Sorting  for  Lemons  (Ed.),  425 
Sterilisation  (Ed.),  2 
Sterilisation,  British  (Ed.),  2x7 
Emergency  Laws  Continued  (Ed.),  178 
Equipment : 

Factory  Lighting  and,  366 
for  Food  Refrigeration,  447 
Evaporation,  Developments  in,  438 

Factories  in  the  Commonwealth,  Branch 
(Ed.),  218 
Factory: 

Law  (Book),  396 
Lighting  and  Equipment,  366 
Factory  Descriptions: 

Berkley  Hygienic  Food  Products,  5 
Edme,  49 

Ministry  of  Food,  Aberdeen,  347 
New  Cheshire  Salt  Works,  The,  221 
Perugina,  102 
Simpson  Ready  Foods,  263 
South  Lines.  Cold  Stores,  179 
Wall’s,  Willesden,  305 
FAO: 

and  National  Nutrition  (Book),  97 
Promotes  Fishery  Developments  (N.), 
411 

Fat: 

Cooking  (Enq.),  465 
Stability  Test,  Oil  and  (N.),  374 
Fats: 

and  Waxes  (Book),  196 
The  Analysis  of  Oils  and  (Book),  28 
Feeding: 

Animal  (Book),  329 
the  Multitude  (Book),  474 
Feedingstuffs  from  Fisheries  Waste  (N.), 

155 

Figs,  Dessert  (Enq.),  341 

Filling  and  Sealing,  Aseptic  Can  (Ed.),  i 

Fish: 

Better  Methods  for  Smoke-curing 
(Book),  27 

Cakes  and  Coffee  Mixtures,  327 
Cakes,  Canned  (N.),  325 
Canning,  Infra-red  Rays  in,  137 
Legislation,  White  (Ed.),  91 
Nitrite-ice  and  (Ed.),  45 
Quality  (Ed.),  469 

Fisheries  Waste,  Feedingstuffs  from  (N.), 

155 

Fishery  Developments,  FAO  Promotes  (N.), 
411 

Flavour: 

Chicken  (Ed.),  344 
Preservation  (Ed.),  426 
Flavours,  Synthetic  (Ed.),  136 
Floor  Surfacings  for  Food  Processing 
Plants,  369 

Flour  Mixture,  Batter  (Enq.),  299 
Fluorescent  Tracer  Agents,  The  Use  of,  192 
Food: 

— A  Century  of  Progress,  Pure,  449 
Administration  (Book),  406 


Food  (continued): 

Again,  Good  (Book),  18 
Algae  for  (Ed.),  302 
Analysis  (Book),  113 
and  Caries  (Ed.),  178 
and  Nutrition,  233 
Antibiotics  in  Preserving  (Ed.),  386 
at  High  Frequencies,  The  Electrical 
Properties  of,  156 

Chemicals  in  (Ed.),  90,  134,  343,  427 
Chemist,  The  Tools  of  the.  Part  I,  269; 
Part  II,  319 

Composition  Tables  (Book),  28 
Controls  in  Great  Britain,  Part  I,  321 ; 
Part  II,  349;  Part  III,  393;  Part  IV, 
484 

Experimental  Station,  .-Kn  Italian,  29 
Factory,  A  Lancashire,  263 
Factory,  A  New  Experimental,  347 
Grading,  A  Revival  in  (Ed.),  261 
Group  in  Italy,  The,  314 
Hygiene,  Training  in  (Ed.),  387 
in  Britain,  Good  (Book),  410 
Industries,  France’s  (Book),  52 
Industry,  Refrigeration  and  the  (N.), 
446 

Industry’s  Problems,  Irish  (Ed.),  219 
Machinery  is  Packed  for  Shipment, 
How,  71 

Metal  and  (Ed.),  133 
National  College  of  (N.),  112 
Outlook,  The  World  (Ed.),  135 
Packaging,  59 

Packaging  Methods,  U.S.  (Ed.),  175 
Poisoning,  Increase  in  (Ed.),  428 
Preservation,  Lemon  Juice  in  Nutri¬ 
tion  and,  373 

Processing  Plants,  Floor  Surfacings 
for,  3^ 

Production,  Australian  (Ed.),  344 
Production,  Sulphur  and  (Ed.),  176 
Products,  X-ray  Control  of  (Ed.),  262 
Refrigeration,  Equipment  for,  447 
Research,  British  (Ed.),  423 
Research  Centre,  Unilever’s,  357 
Research,  Current  (Book),  452 
Research,  Praise  for  U.S.  (Ed.),  304 
Source,  Algae  as  a  (Ed.),  426 
Supplies,  Naval  (Ed.),  302 
Supply,  Wool  Threatens  (Ed.),  136 
Technology,  U.S.  Training  in  (Ed.), 
302 

The  Use  of  Chemicals  in.  Part  I,  402; 

Part  II,  434 
The  World’s  (Ed.),  469 
Value  of  Canned  Go^s  (Book),  279 
Foods: 

and  the  Defence  Programme,  Canned 
(Ed.),  90 

Antibiotics  in  Processed  (Ed.),  260 
Arsenic  in  (N.),  483 
Copper  in  (N.),  41 1 
Refrigeration  of  (Book),  160 
Vegetable  versus  Animal,  152 
Foodstuffs,  Freeze  Drying  of,  389 
Fowl  Pest  Control,  Problems  in  (Ed.),  219 
Fractionation  of  Cottonseed,  Plant  for 
(N.),  326 

France’s  Food  Industries  (Book),  52 
Freeze: 

Drying  of  Foodstuffs,  389 

Plant,  From  Transport  Depot  to  Deep, 

179 

Freezing: 

and  Cold  Storage  of  Lobsters,  The,  23 
of  Kippers,  The  (Ed.),  133 
Frozen  Apple  Juice  Concentrate,  443 
Fruit: 

and  Vegetable  Research  (N.),  8 
and  Vegetable  Rotting  (Ed.),  426 
and  Vegetables  (Book),  151 
Drying  in  Hop  Kilns  (N.),  285 
Preservation  (Book),  487 
Research  in  1950  (N.),  442 
World  Trade  in  (Book),  225 
Fruits,  Bottled  (Enq.),  503 

Galantine,  Veal  (Enq.),  215 
Gelatine  and  Glue  Research  (N.),  230 
Germany,  Packaging  in  (Book),  6x 
Glue  Research,  Gelatine  and  (N.),  230 
Grading,  A  Revival  in  Food  (Ed.),  26x 
Groundnut  Scheme  No.  2,  East  African 
(Ed.),  47 

Handling,  Design  for  Mechanical,  40^ 

Hard  Sugar  Go^s  (Enq.),  503 
Heat  Resistance  of  C.  Botulinum  Spores 
(Ed.),  428 

Herring,  A  Year  with  the  (Ed.),  467 


Food  Manufacture — December ^  1951 


Hit:h  Fn-qui'ucies,  The  Electrical  Properties 
of  Food  at,  15b 

Higher  Alkyl  Gallates  as  Antioxidants,  The, 

0<) 

History: 

and  Technology  of  Sugar  (Book),  356 
Maize  in,  194 
Hop: 

Kilns,  Fruit  Drying  in  (X.),  285 
Productivity  (Bixik),  437 
Hydrolysed  Meat  Proteins  (Book),  iii 
Hygiene: 

Catering  (Ed.),  89 

in  Meat  Manufacture  (Ed.),  i 

Training  in  Food  (Ed.),  387 

Ice: 

Chemicals  plus  (Ed.),  220 
Cream  Wafers  (Enq.),  173 
Industrial: 

Instrumentation,  Laboratory  and,  275 
Measuring  Instruments,  280 
Industry: 

British  Cake  and  Biscuit,  493 
Education  in  the  Dairy  (Ed.),  469 
Government  Control  of  (Ed.),  2 
Kenya’s  Canning,  31 
Refrigeration  and  the  Food  (N.),  446 
The  Confectionery,  93 
The  Milling,  19 

Infestation  Research,  Pest  (Ed.),  218 
Infra-red  Rays  in  Fish  Canning,  137 
Inspection,  Meat  (Book),  268 
Instrumentation,  Laboratory  and  In¬ 
dustrial,  273 

Instruments,  Industrial  Measuring,  280 
International  Canning  Convention,  Second, 
480 

Invert  Sugar  in  Jelly  Tablets  (Enq.),  423 
Ireland  and  the  British  Larder  (Ed.),  91 
Irish: 

Bacon  and  Pigs  (Ed.),  239 
Food  Industry's  Problems  (Ed.),  219 
Italian  Food  Experimental  Station,  An,  29 
Italy,  The  Food  Group  in,  314 

J  am : 

and  Jelly  Standardisation,  Pectin  in, 
161 

Manufacture  (Enq.),  173 
Preservation  (Enq.),  131 
Slackness  in  (Enq.),  503 
Jellies: 

Citrus  Pectin  (Enq.),  215 
.  Table  (Enq.),  87 
Jelly: 

Bakers’  Piping  (Enq.),  43 
Calves’  Foot  (Enm),  465 
Standardisation,  Pectin  in  Jam  and, 
161 

Tablets,  Invert  Sugar  in  (Enq.),  423 
Juice  Concentrate,  Frozen  Apple,  443 

Kenya’s  Canning  Industry,  31 
Kilns,  Fruit  Drying  in  Hop  (N.),  285 
Kippers,  The  Freezing  of  (Ed.),  133 

Laboratory  and  Industrial  Instrumenta¬ 
tion,  273 

Lancashire  Food  Factory,  A,  263 
Lard  Rendering  in  Twenty  Minutes  (N.),  I 
360 

Law,  Factory  (Book),  396 

Laws  Continued,  Emergency  (Ed.),  178 

Legislation : 

Shortages,  Prices,  and  (Ed.),  345 
White  Fish  (Ed.),  91 

Lemon  Juice  in  Nutrition  and  Food 
Preservation,  373 

Lemons,  Electronic  Sorting  for  (Ed.),  425 

Licorice  Paste  (Enq.),  383 

Lighting: 

and  Equipment,  Factory,  366 
in  Cannenes,  361 

Linoleic  Acid  Synthesised  (Ed.),  304 
Liqueurs,  Continental  (Enq.),  299 
Liquorice  Production  (Enq.),  257 
Lobster  Concession,  Scots  ask  for  (Ed.),  343 
Lobsters,  The  Freezing  and  Cold  Storage 
of,  23 

Long  Ashton,  Cider  Sampling  Day  at  (N.), 
284 

Low  Sodium  Diets  (Ed.),  217 

Machinery  is  Packed  for  Shipment,  How 
Food,  71 
Maize: 

in  Histo^,  194 

Starch,  The  Manufacture  of.  Part  I, 
429;  Part  II,  488 

Malt  Extract,  The  Manufacture  of,  49  I 
Management,  Modern  Bakery  (Book),  13 1  1 


Manufacture: 

.Marshmallow  (Enq.),  423 
Mincemeat  (Enq.),  87 
of  Maize  Starch,  The,  Part  I,  429; 
Part  II,  488 

of  Nonpareils  (Enq.),  173 
of  Rusks  in  the  Xetherlands,  The,  339 
Waffie  (Enq.),  237 

Manufacturers’  Views  on  Sweet  Ration 
(Ed.),  383 

Marshmallow  Manufacture  (Enq.),  423 
Measurement  of  Detergent  Strength,  The, 
Part  1,13:  Part  11,  53 
Measures : 

Legislation,  Report  on  Weights  and, 

311 

Weights  and  (Ed.),  301;  (Corr.),  396 
Measuring: 

Instruments,  Industrial,  280 
Vacuum  in  Canned  Goods,  400 
Meat: 

and  its  Products,  139 
Inspection  (Book),  268 
Manufacture,  Hygiene  in  (Ed.),  i 
Muscle  and  (Ed.),  301 
Production,  Sausage  and  Cooked,  303 
Proteins,  Hydrolysed  (Book),  in 
Situation,  The  (Ed.),  89 
Wastage  must  be  Checked  (Ed.),  2 
Meats,  Dielectric  Processing  of  Canned 
(Ed.),  346 

Mechanical  Handling,  Design  for,  409 
Metal  and  Food  (Ed.),  133 
j  Metals,  Substitutes  (or  (Book),  372 
j  Microbiology: 

I  and  the  Chemist  (Book),  104 

I  for  Bakery  Students  (B<x>k),  142 

I  Milk: 

I  and  Dairy  Pro<lucts  .Analysis  (Book), 
183 

By-products  (Book),  196 
Milky  Coconuts,  Nice  (Ed.),  217 
I  Millers,  Manual  for  (Bw>k),  13 1 
j  Milling  Industry,  The,  19 
I  Mincemeat  Manufacture  (Enq.),  87 

Ministry  of  Food,  Statutory  Instruments, 
98,  186,  330,  392 
Muscle  and  Meat  (Ed.),  301 

Naval  Food  Supplies  (Fid.),  302 
Night  Baking  (Ed.),  468 
Nitrite-ice  and  Fish  (Ed.),  43 
Non-caloric  Sweetening  Agent  (N.),  229 
Nonpareils,  Manufacture  of  (Enq.),  173 
Nutrition: 

and  Food  Preservation,  Lemon  Juice 
in,  373 

and  Technology,  Botany  (Book),  486 
.Antibiotics  and  (Ed.),  303 
Education  in  (Book),  374 
F.AO  and  National  (I3ook),  97 
Food  and,  233 

Oatmeal  Research,  Wheat  and  (N.),  318 
Oil  and  Fat  Stability  Test  (N.),  374 
Oils: 

and  Fats,  The  .Analysis  of  (Book),  28 
and  Oilseeds,  Vegetable  (Bmk),  138 
Olives,  All  About  (B<Mk),  433 
Onion  on  Trial,  The  (Ed.),  470 

Package  Shortage,  .Aluminium  (Ed.),  43 
Packaging : 

British  Views  on  American,  62 
Exhibition,  63 
Food,  39 

in  Germany  (Book),  61 
Methods,  U.S.  Food  (Ed.),  173 
Research,  Process  in  British  (N.),  64 
Packets,  Potatoes  in,  3 
Pastes,  Alimentary  (Book),  183 
Patents,  Recent,  44,  88,  132,  174,  216, 
238,  300,  342,  384,  424,  466,  304 
I  Peanuts,  Sugared  (Enq.),  383 
I  Pectin : 

in  Jam  and  Jellv  Standardisation,  161 
Jellies,  Citrus  (£nq.),  213 
Survey  (Book),  191 
Pest: 

Control  in  Germany  (Book),  493 
Control,  Problems  in  Fowl  (Ed.),  219 
Infestation  Research  (Ed.),  218 
Pickles: 

and  Sauces  (Book),  27 
Sweet  (Enq.),  341 

Pig,  The  Evolution  of  the  Modem,  397 
Pigs,  Irish  Bacon  and  (Ed.),  239 
Piping  Jelly,  Bakers’  (Enq.),  43 
Plant  Growth,  Regulating  (N.),  162 
Poisoning,  Increase  in  Food  (Ed.),  428 


Potatoes  in  Packets,  5 
Praline  Base  (Enq.),  173 
Preservation: 

F'lavour  (Ed.),  426 
Fruit  (Book),  487 
Jam  (Enq.),  131 

Lemon  Juice  in  Nutrition  and  Food, 
373 

Preserving  Food,  .Antibiotics  in  (Ed.),  386 
Processed : 

Cheese  (Enq.),  131 
Foods,  .Antibiotics  in  (Ed.),  260 
F*rocessing: 

•Air  Conditioning  for  Confectionery, 

231 

of  Canned  Meats,  Dielectric  (Ed.).  446 
Fh-oduction: 

.Australian  Food  (Ed.),  344 
Continuous  Butter,  103 
Liquorice  (Enq.),  237 
Sulphur  and  Food  (Ed.),  176 
Productivity: 

Electricity  and  (Ed.),  47 
Hop  (Book),  437 

Protecta-Tin  Piwess,  The  (N.),  478 
Ihrotein  Requirements  Research  (Book), 
189 

Proteins,  Hydrolysed  Meat  (Book),  iii 
Public  Health,  Sanitation  and  (I^k),  479 
Pure  Food — A  Century  of  Progress,  449 
Puree,  Colour  and  Taste  of  Tomato  (Ed.), 


i  Ration: 

Manufacturers’  V’iews  on  Sweet  (Ed.). 

383 

Nobody  Bothers  About,  The  (Ed.),  46 
Refrigerated  Surfaces,  Condensation  ou 
(Book),  406 
Refrigeration : 

and  the  Food  Industry  (N.),  446 
Equipment  for  Food,  447 
for  Butchers  (Book),  284 
of  Foods  (Book),  160 

Report  on  Weights  and  Measures  Legisla- 
I  tion,  311 

!  Research : 

British  Bakery  (Ed.),  383 
British  Food  (Ed.),  423 
I  Centre,  Unilever’s  Food,  337 

!  Current  Food  (Book),  432 

j  Facilities,  B.B.I.R.A.  Extends,  407 

■  Fruit  and  Vegetable  (N.),  8 

I  Gelatine  and  Glue  (N.),  230 
I  on  Whey  I^roteins,  Dutch,  333 

I  in  1949-30,  Scientific  (Ed.),  177 

in  1930,  Fruit  (N.),  442 
in  .Agriculture  (N.),  12 
Pest  Infestation  (Ed.),  218 
Praise  for  U.S.  Food  (Ed.),  304 
Progress  in  Agricultural  (Book),  104 
Progress  in  British  Packaging  (N.), 
64 

Progress  in  Vitamin  A,  9 
Protein  Requirements  (Book),  189 
Van  11a  (Corr.),  32 
Wheat  and  Oatmeal  (N.),  318 
Retardation,  Dough  (Ed.),  387 
Rice: 

from  British  Guiana  (Ed.),  302 
in  Europe  (Ed.),  3 

Rotting,  Fruit  and  Vegetable  (Ed.),  426 
Rusks  in  the  Netherlands,  The  Manu¬ 
facture  of,  339 

Salmon,  Smoking  of  (Enq.),  43 
Salt  Pans  of  Cheshire,  The,  221 
Sanitation  and  Public  Health  (Book),  479 
Sardine  Canning  (N.),  393 
Sauces,  Pickles  and  (BmIi),  27 
Sausage  and  Cooked  Meat  Production,  3O5 
Seaweed,  New  Chemicals  from  (N.),  142 
Seas,  Treasures  of  the  (Book),  442 
Science : 

Centre,  Proposals  for  a  New  (Ed.),  3 
Salvation  through  (Ed.),  177 
I  Scientific  Research  in  1949-30  (Ed.),  177 
Scottish  Food  and  Scotch  Whisky  (Ed.), 
346 

Sealing,  Aseptic  Can  Filling  and  (Ed.),  1 
Self-service  Store,  The  Impact  of  the 
(Book),  no 

i  Smoke-curing  Fish,  Better  Methods  for 
(Book),  27 
Smoking : 

,  of  Salmon  (Enq.),  43 

Technique,  An  Improved  Bacon,  187 
I  Sodium  Diets,  Low  (Ed.),  217 
I  Soyer,  Alexis  (Ed.),  92;  (Corr.),  182 
i  Spiced  Brine  (Enq.),  213 


Food  Manufacture — December ^  1951 


507 


Si><)res,  Heat  Kesistaiice  of  ('.  llotulinum 
(Kif.),  428 

Stability  Test,  Oil  and  Fat  (X.).  374 
Staling  Investigations,  Bread  (lid.),  2()i 
Standardisation,  Peetin  in  Jain  and  Jelly, 
101 

Standards : 

for  .■\rtifirial  and  Synthetic  Cream,  2OO 
for  Cream,  140 
Starch: 

.\  Treatise  on  (Bixik),  240 
riie  Manufacture  of  Maize,  Part  I, 
429;  Part  11,  488 
Sterilisation : 

British  lilectronic  (lid.),  217 
Electronic  (Ed.),  2 
Storage : 

and  .\cidity,  .\pple  (lid.),  388 
of  Lobsters,  The  F'reezing  and  Cold,  23 
Substitutes: 

for  Metals  (Bixik),  372 
for  Tinplate  (lid.),  427 
Sugar: 

(iootis.  Boiled  (Eiu).),  257 
Industry,  Chromatography  in  the 
(X.),  191 

in  Jelly  Tablets,  Invert  (Enq.),  423 
Its  History  and  Technology  (Book), 

35b 

Sugared  Peanuts  (Enq.),  383 

Sulphur  and  Food  Prixluction  (Ed.),  170 

Sweet: 

Pickles  (linq.),  341 

Ration,  Manufacturers’  N’iews  on 
(lid.),  385 

Sweetening  .\gent,  Xon-caloric  (X.),  229 
Synthetic: 

Cream,  Standards  for  .\rtificial  and, 
266 

Flavours,  (Ed.),  130 

Table  Jellies  (linq.),  87 

Tablets,  Invert  Sugar  in  Jelly  (linq.),  423 

Tax  Assessments  (llook),  189 


Anu>s,  .X.  J.: 

The  Milling  Industry,  19 
.\ylward,  F.: 

The  I'se  of  Chemicals  in  Food,  Part  1, 
402;  Part  II,  434 
Bcnnion,  E.  B. : 

Bakery  Olympia  1931,  476 
Bijleveld,  K. ; 

The  Manufacture  of  Rusks  in  the 
Xetherlaiuls,  339 
Brett.  C.  E.  B.: 

The  li volution  of  the  Modern  Pig,  397 
Butterworth,  S.  \V.: 

The  Baking  Industry,  226 

Clark,  F'.  le  (Iros: 

Wakley  of  the  lancet — .\  Centenary 
Salute,  183 
Coulson,  J.  M.: 

Developments  in  livajwration,  438 
Daubney,  C.  (i.: 

Fotid  Controls  in  Great  Britain, 
Part  1,  321:  Part  11,  349;  Part  111, 
393:  Part  IV,  484 
Davis,  J.  Cl.: 

The  Measurement  of  Detergent 
Strength,  Part  1,  13:  Part  11,  53 
liile,  .\.  J.,  and  Haddow,  K.  R.: 

The  lilectrical  Properties  of  Food  at 
High  Frequencies,  156 
lingland,  F.: 

F'ood  Packaging,  39 


Technical  Collaboration  with  l'.S..\.  (lid.), 
92 

Technology: 

and  History  of  Sugar  (Bwik),  356 
Botany,  Xutrition  and  (Biwk),  481) 
for  Butchers  (Book),  487 
Wine  (B(H)k),  232 
Tin  Can,  The  limpty  (lid.),  2()i 
Tinplate: 

Shortage,  The  (lid.),  134 
Substitutes  for  (lid.),  427 
TolTee  .\pples  (linq.),  4(13 
Tomato: 

Juice,  More  and  Better  (lid.),  4l»7 
PurtV,  Colour  and  'Taste  of  (lid.),  48 
'Twils  of  the  FckxI  Chemist,  The,  Part  I, 
2(>q;  Part  II,  319 

'Toxic  ElTect  of  lixcess  N'itamin  .\  (Ed.), 

387 

'1  racer  .\gents,  1  he  I  s«- of  Fluorescent,  192 
'Trade  in  F'ruit,  World  (Book),  223 
'Trade  Marks,  44,  88,  132,  174,  2I(>,  238 
300,  342,  384,  424,  460,  304 
'Training: 

in  Fixxl  Hygiene  (lid.),  387 
in  Fixxl  Technology,  I'.S.  (lid.),  302 
'Transport  Depot  to  l)eep  Freeze  Plant, 
From,  179 

'Tuna  Canning  (X.),  473 
'Turkish  Delight  (linq.),  423 


I'nilever’s  Fixxl  Rest-arch  Centre,  337 
I'se  of  Chemicals  in  Ftxxl,  The,  Part  1,  402  ; 

Part  II,  434 
U.S.: 

Fotxl  Packaging  Methcxls  (lid.),  175 
F(xxl  Research,  Praise-  for  (lid.),  304 
'Technical  Collaboration  with  (lid.),  92 
'Training  in  Ftxxl  'Techuologv  (lid.), 
302 


\'acuum  in  Canned  Gtxxls,  Measuring,  400 
X'anilla  Research  (Corr.),  32 


AUTHOR  INDEX 


livan  C(X)k,  J.  li.: 

How  Ftxxl  .Machinery  is  Packed  for 
Shipment,  71 
Gane,  R.: 

Freeze  Drying  of  Fixxlstulfs,  389 
Griffiths,  L.  H.: 

Fkxir  Surfacings  for  Ftxxl  Processing 
Plants,  3b9 

Haddow,  R.  R..  and  Fide,  A.  J.: 

'The  lilectrical  Properties  of  Fooel  at 
High  Frequencies,  I3h 
Hill,  W.  L.: 

'The  Ftxxl  Group  in  Italy,  314 
House,  C.  'T.,  and  Reay,  G. 

'The  Freezing  and  Cold  Storage  of 
Lobsters,  23 

Kaufman,  V.  F.: 

Frozen  .Apple  Juice  Concentrate,  443 
Kenny,  R.  L. : 

'The  Confectionerv  Industrv,  93 
King,  X.: 

Continuous  Butter  Production,  103 
Morpeth,  J.  C.: 

Measuring  Vacuum  in  Canned  Gcxxls, 
400 

Ximmo,  C.  C.: 

Frozen  .Apple  Juice  Concentrate,  443 
Poole,  H.: 

•Air  Conditioning  for  Confectionery 
Processing,  231 


Veal  (iaiantine  (Enq.),  213 
X'cgetable : 

Oils  and  Oilseeds  (B<x)k),  138 
Research,  Fruit  and  (X.),  8 
Rotting,  Fruit  and  (Ed.),  426 
versus  .Animal  Focxls,  132 
X’egetables,  Fruit  and  (Book),  131 
X’inegars,  Clarification  of  Wines  and  (X.), 
2(13 

A'ineyard,  .Australia — Britain  s,  237 
N’itamin  .A: 

Research,  Progress  in,  q 
'Toxic  Ivffect  of  Ivxcess  (Fid.),  387 
A'itamin  .Assay  (Bixtk),  433 
Vitamins,  'The,  143 
A'iticulture,  British  (Book),  487 

Wafers,  Ice  Cream  (Enq.),  173 
Waffie  Manufacture  (Enq.),  237 
Wakli-y  of  the  Luncet — .A  Centenary 
Salute,  183 

i  Wastage  must  lx-  Checked,  Meat  (Ed.),  2 
Waste,  Feedingstuffs  from  Fisheries  (X.), 
*53 

Waxes,  Fats  and  (Book),  196 
Weights; 

\  and  Measures  (Ed.),  301 ;  (Corr.),  39O 

and  .Measures  Legislation,  Report  on, 
3*t 

Whalemeat,  Corned  (X.),  338 
Wheat  and  Oatmeal  Research  (X.),  318 
Whey  Proteins,  Dutch  Research  on,  335 
White  Fish  Legislation  (Ed.),  91 
Wine  'Technology  (Book),  232 
Wines  and  N'inegars,  Clarification  of  (X.), 
265 

Wool 'Threatens  Fcxxl  Siipplv  (Ed.),  136 
Worhl: 

Economy  (B<x)k),  391 
Fixxi  Outhxjk,  'The  (Ed.),  133 
Trade  in  Fruit  (Book),  223 

.\-ray  Control  of  Focxl  Prixlucts  (Ed.), 
2(>2 


Ih-iest,  C.  S.,  and  Setori,  B.  J.: 

Pectin  in  Jam  and  Jelly  Standardisa¬ 
tion,  161 
Radley,  J.  A.: 

'The  Manufacture  of  Maize  Starch, 
Part  1,  429;  Part  II,  488 

'The  I’se  of  Fluorescent  'Tracer  Agents, 
192 

Reay,  G.  .A.,  and  House,  C.  'T. : 

'The  Freezing  and  Cold  Storage  of 
Lobsters,  23 
Robinson,  F'.  .A.: 

'The  Vitamins,  143 
Schofield,  M.; 

Maize  in  History,  194 
Setori,  B.  J.,  and  Priest,  C.  S.; 

Pectin  in  Jam  and  Jelly  Standardisa¬ 
tion,  161 

van  Sluis,  K.  J.  H.: 

Dutch  Rest-arch  on  Whey  Proteins,  355 

The  Higher  .Alkyl  Gallates  as  .Anti¬ 
oxidants,  99 
Taylor,  A.  McM.; 

'The  'Tools  of  the  Focxl  Chemist, 
Part  1,  269;  Part  II,  319 
Thompson,  .A.  J.: 

.An  Improved  Bacon  Smoking  'Tech¬ 
nique,  187 
Walker,  L.  H.: 

Frozen  Apple  Juice  Concentrate,  443 
Walter,  L.: 

Industrial  Measuring  Instruments,  280 


508 


Food  Manufacture — December^  1951 


